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(57) A device for producing hot water, particularly for 
hot beverage dispensing machines, comprising a boiler 

(2) that is provided with heating means (R) and has an 
inlet that can be connected to a cold water supply line 

(3) and an outlet that is connected to a hot water dis- 
charge duct (4), said discharge duct (4) being connect- 
able to a device for preparing hot beverages (100), com- 
prising mixing means (5), provided with a first inlet (6), 
which can be connected to said discharge duct (4) of 
the boiler (2), a second inlet (7), which can be connected 
to a cold water supply duct (8). and an outlet (9) that can 
be connected to said device (1 00) for preparing hot bev- 
erages, and means (20, CU,VM1 ,VM2) for adjusting at 
least the quantity of cold water that is supplied to said 
mixing means (5) according to the hot beverage to be 
prepared. 



10a 10b 13a 13b 




< 

CO 

LO 

^" 
LO 
CO 



CL 
LU 



15 

f 



16 




Printed by Jouve, 75001 PARIS (FR) 



1 



EP 1 354 543 A1 



2 



Description 

[0001] The present invention relates to a device for 
producing hot water, particularly for hot beverage dis- 
pensing machines. 

[0002] The dispensing machines for preparing hot 
beverages that are currently most widely used dispense 
beverages obtained by dissolving powders that are sol- 
uble in hot water, and beverages obtained by infusion 
or decoction, such as for example coffee. 
[0003] It is well-known that an important requirement 
for preparing a quality espresso coffee is the use of wa- 
ter at a temperature above 100 °C. Specifically, it is 
thought that a good infusion requires the use of water 
at a temperature from 1 05 to 1 1 0 °C. 
[0004] Beverages produced from soluble powders in- 
stead require the use of water at temperatures below 
100 °C, in order to prevent, especially in the case of 
freeze-drying milk powder, formation of lumps generat- 
ed by the protein fraction of the powders, which over 
time clog the dispensing ducts. 

[0005] In particular, it has been found that the temper- 
atures that ensure optimum solubilization are from 80 to 
90 °C. 

[0006] Currently commercially available hot beverage 
dispensing machines are of the single-boiler type, i.e., 
they generally use a single boiler to bring to the appro- 
priate temperature the water to be used in preparing the 
beverages. 

[0007] In this kind of dispensing machine, the normal 
operation of the boiler ensures that the temperature of 
the water in output is the ideal temperature for preparing 
the soluble products, i.e., approximately 90 °C. 
[0008] If the user requests the dispensing of an infu- 
sion, such as for example coffee, the boiler, by way of 
an appropriately provided control and actuation system, 
reaches higher temperatures in order to ensure at the 
outlet a temperature higher than 100 °C, which as men- 
tioned is ideal for preparing infusions. 
[0009] A first drawback of single-boiler dispensing 
machines is the long waiting time in order to bring the 
temperature of the water in the boiler to a value that en- 
sures the dispensing of a good coffee or in general of a 
good infusion. 

[0010] A second drawback of said single-boiler dis- 
pensers arises from the fact that soluble beverages se- 
lected directly after the dispensing of an infusion are pre- 
pared by drawing water that is in the boiler at a temper- 
ature that is higher than the one appropriate for the cor- 
rect preparation of a soluble beverage. 
[001 1] Furthermore, in this situation the temperature 
of the soluble beverage served in the cup is too high to 
allow to drink it immediately. 

[0012] Another drawback of single-boiler dispensing 
machines is the fact that all the water used to prepare 
the soluble or infusion-based beverages passes 
through a single boiler, with the consequence that scale 
tends to form inside the boiler and over time compro- 



mise its efficiency. 

[0013] In order to overcome these drawbacks, dis- 
pensers have been proposed which have two boilers: 
one used to heat water for producing the soluble bever- 
5 ages (which therefore operates at 80 to 90 °C), and one 
intended to supply water at the temperature of 1 05-1 1 0 
°C, for preparing infusions. 

[0014] A first drawback of these dispensing machines 
is their high energy consumption with respect to single- 
10 boiler dispensing machines. 

[0015] Another drawback associated with the con- 
structive choice of using more than one boiler is the fact 
of having to multiply the number of components, with a 
consequent significant increase in production and main- 
's tenance costs. 

[001 6] The aim of the present invention is to eliminate 
the drawbacks suffered by known types of hot beverage 
dispensing machine, by providing a device for producing 
hot water, particularly for hot beverage dispensing ma- 
20 chines, which allows to prepare soluble beverages and 
infusions always in optimum operating conditions. 
[0017] Within this aim, an object of the present inven- 
tion is to provide a device for producing hot water, par- 
ticularly for hot beverage dispensing machines, which 
25 is capable of dispensing a beverage that has a temper- 
ature in the cup that is suitable for drinking it immediate- 
ly, regardless of the type of beverage previously select- 
ed. 

[0018] Another object of the present invention is to 
30 provide a device for producing hot water, particularly for 
hot beverage dispensing machines, which is capable of 
allowing the user to choose, for the selected beverage, 
the temperature that he prefers, within the range of the 
requirements of the preparation of said beverage. 
35 [0019] Another object of the invention is to provide a 
device for producing hot water, particularly for hot bev- 
erage dispensing machines, which allows to use a sin- 
gle boiler, at the same time avoiding all the disadvan- 
tages associated with conventional single-boiler dis- 
40 pensing machines. 

[0020] Another object of the present invention is to 
provide a device for producing hot water that is highly 
durable, easy and inexpensive to maintain, and has a 
competitive production cost. 
45 [0021] Another object of the invention is to provide a 
device for producing hot water that is constructively sim- 
ple and has small dimensions. 

[0022] Another object of the present invention is to 
provide a device for producing hot water, particularly for 
50 hot beverage dispensing machines, which has low en- 
ergy consumption, so as to be able to meet in full the 
strictest standards in this regard. 

[0023] This aim and these and other objects that will 
become better apparent hereinafter are achieved by a 
55 device for producing hot water, particularly for hot bev- 
erage dispensing machines according to the invention, 
which comprises a boiler that is provided with heating 
means and has an inlet that can be connected to a cold 
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water supply line and an outlet that is connected to a hot 
water discharge duct, said discharge duct being con- 
nectable to a device for preparing hot beverages, char- 
acterized in that it comprises mixing means which are 
provided with a first inlet that can be connected to the 
discharge duct of the boiler and with a second inlet that 
can be connected to a cold watersupply duct, the mixing 
means being provided with an outlet that can be con- 
nected to the device for preparing hot beverages, said 
device for producing hot water further comprising 
means for adjusting at least the quantity of cold water 
that is fed to the mixing means according to the hot bev- 
erage to be prepared. 

[0024] Advantageously, a device for producing hot 
water, particularly for hot beverage dispensing ma- 
chines according to the invention, has in a preferred em- 
bodiment the outlet of the mixing means that comprises 
at least one channel that is dedicated to the preparation 
of an infused beverage, which can be connected to the 
device for preparing hot beverages. 
[0025] Conveniently, the device for producing hot wa- 
ter, particularly for hot beverage dispensing machines, 
according to the invention has in a further preferred em- 
bodiment the outlet of the mixing means that comprises 
at least one channel that is dedicated to the preparation 
of a soluble beverage, which can be connected to the 
device for preparing hot beverages. 
[0026] Further characteristics and advantages will be- 
come better apparent from the description of some pre- 
ferred but not exclusive embodiments of a device for 
producing hot water, particularly for hot beverage dis- 
pensing machines, according to the invention, illustrat- 
ed only by way of non-limitative example in the accom- 
panying drawings, wherein: 

Figure 1 is a block diagram of a device for producing 
hot water, particularly for hot beverage dispensing 
machines, according to the invention; 
Figure 2 is a block diagram, similar to Figure 1 , of 
a device for producing hot water; 
Figure 3 is a top view of mixing means and distribu- 
tion means of a device for producing hot water, par- 
ticularly for hot beverage dispensing machines; and 
Figure 4 is a block diagram of a further constructive 
embodiment of a device for producing hot water ac- 
cording to the invention. 

[0027] With reference to the figures, a device for pro- 
ducing hot water 1, particularly for hot beverage dis- 
pensing machines, according to the invention, compris- 
es a boiler 2: said boiler 2 is provided with an inlet that 
can be connected, by way of any adapted devices, to a 
cold water supply line 3, and with an outlet that is con- 
nected to a duct for discharging cold water 4. 
[0028] More particularly, the boiler 2 is provided with 
heating means R, for heating the incoming hot water. 
[0029] Also according to the invention, the hot water 
discharge duct 4 can be connected, by way of devices 



that will be described hereinafter, to a device for prepar- 
ing hot beverages 100, such as for example infusions 
(coffee) and soluble beverages (chocolate, tea, milk, et 
cetera) . 

5 [0030] The device for producing hot water 1 is provid- 
ed with mixing means 5, provided with a first inlet 6. 
which is connected to the discharge duct 4 of the boiler 
2, and with a second inlet 7, which can be connected to 
a cold water supply duct 8. 
10 [0031] The mixing means 5 are further provided with 
an outlet 9, which can be connected to the device for 
preparing hot beverages 1 00 so as to allow the outflow, 
from the mixing means 5 toward said preparation device 
1 00, of the hot water required for the dispensing of the 
15 various beverages. 

[0032] The mixing means 5 can be constituted, as 
shown more clearly in Figure 2, by a chamber that is for 
example shaped externally like a parallelepiped. 
[0033] According to the invention, a device for produc- 
20 ing hot water 1 is provided with means for adjusting at 
least the amount of cold water that enters the mixing 
means 5 through the cold water supply duct 8. 
[0034] In particular, said adjustment means are capa- 
ble of managing and adjusting the quantity of cold water 
25 introduced in the mixing means 5 according to the hot 
beverage to be prepared that has been selected by the 
user of the dispensing machine. 
[0035] Conveniently, as shown schematically in Fig- 
ure 1 and shown in Figure 3 : the outlet 9 of the mixing 
30 means 5 comprises at least one channel 1 0 that is ded- 
icated to the preparation of an infused beverage. 
[0036] Said channel allows, if the user selects this 
type of beverage, to send the water mixed by the mixing 
means 5 to a station (10a, 1 0b) that is designed to pre- 
ss pare the chosen infusion (for example espresso coffee 
or optionally decaffeinated coffee or other infusions). 
[0037] The connection between the mixing means 5 
and the stations (10a, 10b) can be ensured by opening 
a functional connection valve, which is preferably con- 
40 stituted by an electric valve. 

[0038] Advantageously, the outlet 9 of the mixing 
means 5 has at least one channel 11 that is dedicated 
to the preparation of a soluble beverage, which option- 
ally allows thefunctional connection between the mixing 
45 means 5 and stations intended to prepare the soluble 
beverages (13a, 13b, 13c). 

[0039] According to the embodiment shown schemat- 
ically in Figure 1 , the channel dedicated to the prepara- 
tion of a soluble beverage 1 1 is connected to distribution 
50 means 12, which are in turn connected by means of one 
or more outlet ducts 13 to a respective station for pre- 
paring a soluble beverage (13a, 13b, 13c). 
[0040] Conveniently, it is possible to provide, for ex- 
ample upstream of each outlet duct 13, an electric valve 
55 v that is adapted to establish or interrupt the flow of wa- 
ter toward the stations for preparing the soluble bever- 
ages. 

[0041] Advantageously, the distribution means 1 2 are 
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spaced from the boiler 2 so as to avoid heating of the 
metallic parts, usually made of brass, by thermal con- 
duction. Such heating causes scale, which overtime in- 
creases the load losses and makes it necessary to re- 
place the damaged components. 
[0042] Preferably, said adjustment methods also al- 
low to control the amount of water that arrives from the 
discharge duct 4 and supplies the mixing means 5. 
[0043] Advantageously, the adjustment means com- 
prise a central data processing unit CPU that is capable 
of receiving from a user interface, for example of a per 
se known type, a plurality of information data related to 
the beverage chosen by the user. 
[0044] In particular, such information relates not only 
to the type of beverage chosen (coffee, tea, chocolate, 
et cetera), as already occurs for currently commercially 
available dispensing machines, but also the thermal 
condition (lukewarm, warm, hot beverage) in which the 
user wishes to drink the beverage. 
[0045] Since the thermal condition in the cup, as well 
as in the preparation station, is determined, as clearly 
understandable from the above description, by the 
quantities of cold and hot water that enter the mixing 
means 5, the adjustment means are provided with at 
least one first volumetric meter VM1 for measuring pre- 
cisely the quantity of cold water fed to the mixing means 
5 and advantageously with a second volumetric meter 
VM2 that is adapted to measure the quantity of hot water 
that arrives from the discharge duct 4 and enters the 
mixing means 5. 

[0046] As shown schematically in Figures 1 and 2, 
both the cold water supply line 3 (which can be connect- 
ed to the boiler 2) and the cold water supply duct 8 
(which can be connected to the mixing means 5) are 
provided, along their extension, with a respective one- 
way valves 15; in particular, said one-way valve 15 allow 
the passage of water, and of fluids in general, only in 
one direction. 

[0047] Advantageously, the cold water supply line 3 
and the cold water supply duct 8 can be connected, for 
example by means of a valve 15 which is a two-way 
valve, to a single source of cold water 16, such as the 
water distribution mains. 

[0048] In this manner, as will become apparent from 
the figures, the cold water supply duct 8 constitutes a 
simple branch of the line 3. 

[0049] Operation of the device for producing hot water 
particularly for hot beverage dispensing machines ac- 
cording to the invention is as follows. 
[0050] The user, by acting on the user interface, gen- 
erally constituted by a keypad, selects the type of bev- 
erage being sought. 

[0051] Depending on whether such beverage is con- 
stituted by an infusion or by a soluble beverage, the cen- 
tral processing unit CPU controls, by acting on the 
valves located at the inlets 6 and 7 of the mixing means 
5, the flow of hot water and cold water that enters the 
mixing means 5, dosing their quantities so as to estab- 



lish a temperature of the mixed water at the outlet that 
is suitable for preparing the selected beverage. 
[0052] Advantageously, the boiler 2 operates so as to 
dispense, in the discharge duct 4, water at a tempera- 
5 ture of approximately 105-110 °C, which as explained 
is considered the optimum temperature for preparing an 
infusion. 

[0053] Accordingly, when the user selects an infusion , 
the flow in the cold water supply duct 8 is interrupted; in 
10 this manner, the mixing means 5 receive in input only 
the hot water that arrives from the discharge duct 4 of 
the boiler 2 and therefore only have the function of di- 
recting the water to the station for prepari ng the selected 
infusion. 

15 [0054] If the user instead selects a soluble beverage, 
the central processing unit, by acting first of all on said 
two-way valve, causes a flow of cold water in the cold 
water supply duct 8. 

[0055] When the volumetric meters, advantageously 
20 arranged at the first and second inlets 6 and 7, have 
measured a quantity of hot water and cold water that is 
suitable to obtain, in output from the mixing means 5, a 
temperature that is ideal for preparing the selected sol- 
uble beverage, the central processing unitsends a com- 
25 mandto interrupt the flows of water of the mixing means 
5. 

[0056] A particular aspect of the present invention is 
the fact that it is possible to provide, in a separate sector 
of the keypad that constitutes the user interface, a plu- 
30 rality of keys that allow to select different temperature 
conditions at which the intended beverage can be drunk. 
[0057] For example, the temperature conditions that 
can be chosen by means of said keys are "cold", "luke- 
warm", "warm" and "hot". 
35 [0058] As an alternative, it is possible to provide two 
keys (bearing the symbols "+" and "-") for determining, 
on a graduated scale, the intended temperature condi- 
tion. 

[0059] In each instance, as already explained above, 
40 these temperature conditions are determined by the 
quantity of cold water that enters the mixing means 5. 
[0060] The invention thus conceived is susceptible of 
numerous modifications and variations, all of which are 
within the scope of the appended claims. 
45 [0061] Thus, for example, the outlet 9 of the mixing 
means 5 can comprise a plurality of openings, each of 
which constitutes the inlet of a respective outlet duct that 
is designed to send water to a preset preparation sta- 
tion. 

50 [0062] Another refinement of the invention is the fact 
that it has additional distribution means 12a, which are 
interposed between the channel dedicated to the prep- 
aration of an infused beverage 1 0 and ducts 14 leading 
to the infusion preparation stations (10a, 10b). 
55 [0063] In this manner, if more than one infusion can 
be selected, said additional distribution means direct the 
hot water to the station assigned to producing the se- 
lected beverage and at the same time avoid, as already 
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explained, heating of the electric valves used to supply 
the water to said stations. 

[0064] Another modification, schematically similar to 
the devices of (see circled U in Figure 1 ) the figures, can 
consist for example in providing a single volumetric me- 
ter instead of the two cited above; said meter, being pro- 
vided with a three-way valve, is preset to send in input 
to the device 1 a preset overall quantity of water to be 
managed and then dispensed to the cup. 
[0065] According to this modification, the source of 
cold water 1 6 is connected to the cold water supply line 
3 and to the cold water supply duct 8 by interposing a 
unit U for measuring and distributing the water that ar- 
rives from the source of cold water 1 6, said unit being 
indeed constituted by a volumetric meter and by a three- 
way valve that is actuated by the central processing unit. 
[0066] In particular, the three-way valve is designed 
to receive in input a preset quantity of water, measured 
by the volumetric meter, and to divide said preset quan- 
tity of water by conveying it toward two branches, con- 
stituted respectively by the cold water supply line 3 and 
by the cold water supply duct 8, according to percent- 
ages that are determined according to the temperature 
selected by the user. 

[0067] Another embodiment of the device for produc- 
ing hot water 1 , again according to the invention, is il- 
lustrated, by way of example, in Figure 4, which is de- 
scribed hereinafter. 

[0068] As shown first of all in Figure 4, said embodi- 
ment of the device 1 has a tank 1 7, advantageously of 
the open-top type, which receives water from the cold 
water source 16. 

[0069] The tank 1 7, which in technical jargon is known 
as an air breaker, has the dual task of keeping under a 
constant head the hydraulic circuit of the device 1 and 
at the same time of keeping a certain reserve of water 
always available to said device 1 . 
[0070] The level of the water inside the tank 17 is con- 
trolled by a floater 18, which is functionally connected 
to means 1 8a that are designed to establish or interrupt 
the flow of water that arrives from the source of water 
16 to the tank 17. 

[0071] The tank 17 is connected to the intake of a 
pump 1 9, on which the adjustment means are arranged; 
said adjustment means are conveniently constituted by 
a volumetric meter 20, generally of the impeller type, 
which is designed to control the quantity of water sent 
to the boiler and is controlled by the central processing 
unit. 

[0072] The cold water supply line 3 exits from the de- 
livery of the pump 19 and leads to the inlet of the boiler 2. 
[0073] The hot water discharge duct 4 is connected 
to the outlet of the boiler 2 and to a two-way block 21 , 
which is provided with two electric valves that are driven 
by the central processing unit and from which the chan- 
nel dedicated to the preparation of an infused beverage 
10 and a branch duct 22 for the hot water that exits from 
the boiler branch out respectively; said channel directly 



supplies a device that is dedicated exclusively to the 
preparation of infusions, and said duct can be connect- 
ed, with the mixing means 5 interposed, to a device that 
is dedicated exclusively to the preparation of the soluble 

5 beverages. 

[0074] In particular, the mixing means 5 are advanta- 
geously constituted in this case by a tray 23, particularly 
of the open-top type, in which the branch duct 22 and 
the cold water supply duct 8 merge; the duct 8 draws, 

10 by means of a first gravity-fed electric valve 24, from the 
tank 17 substantially proximate to the bottom. 
[0075] Conveniently, the tray 23 is provided with a 
heat probe HP, which detects the temperature of the liq- 
uid inside it and is associated with the central processing 

15 unit. 

[0076] The tray 23 has an outlet on the bottom, which 
is connected to the channel that is dedicated to the prep- 
aration of a soluble beverage 1 1 by interposing a second 
gravity-fed electric valve 24 a. 

20 [0077] The channel dedicated to the preparation of a 
soluble beverage 11 ends with a set of electric valves 
25, each of which is designed to establish or interrupt 
the inflow of water to a respective station for preparing 
a soluble beverage. 

25 [0078] Operation of the device 1 according to this con- 
structive variation is as follows. 
[0079] Again by acting on said interface keypad, the 
user can select the type of beverage and the tempera- 
ture that he prefers. 

30 [0080] If the choice of the user is a soluble beverage, 
the pump 19, driven by the central processing unit, 
draws from the tank 1 7 the quantity of water to be sent 
to the boiler 2 which ensures, once mixed with a suitable 
quantity of cold water in the mixing means 5, the tem- 

35 perature that is suitable for preparing the soluble bever- 
ages or optionally the temperature selected specifically 
by the user. 

[0081] During the suction of the pump 19. the volu- 
metric meter 20 checks that said quantity of water is ac- 
40 tually sent to the boiler 2. 

[0082] Said water, after being heated in the boiler 2. 
reaches the two-way block 21 arranged at the end of the 
discharge duct 4. 

[0083] Under the control of the central processing 
45 unit, the two-way block 21 closes the channel dedicated 
to the preparation of an infused beverage 1 0 and opens 
the branch duct 22, in order to convey said quantity of 
water to the tray 23. 

[0084] The subsequent opening of the first gravity-fed 
50 electric valve 24, again under the control of the central 
processing unit, allows the inflow into the tray 22 of cold 
water that arrives from the tank 1 7 by means of the cold 
water supply duct 8. 

[0085] When the level that corresponds to the total 
55 volume of water to be dispensed into the cup is reached 
in the tray 22, on the one hand the central processing 
unit CPU activates the closure of the first gravity-fed 
electric valve 24 and on the other hand the head thus 
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formed above the second gravity-fed electric valve 24 
is capable of opening it, accordingly allowing the water 
poured into the tray 22, by way of the branch duct 22 
and the cold water supply duct 8, to flow through the 
channel dedicated to the preparation of a soluble bev- 
erage 1 1 and to reach the set of electric valves 25, which 
directs it to the station for preparing the soluble bever- 
age selected by the user. 

[0086] The tank 17 is then filled again with water that 
arrives from the cold water source 1 6 up to a preset lev- 
el, which is controlled by the floater 1 8. 
[0087] If the user's choice consists of an infusion, the 
quantity of water drawn from the tank 1 7 by the pump 
19 and introduced in the boiler 2 is equal to the total 
quantity of water dispensed into the cup. 
[0088] The opening of the channel dedicated to the 
preparation of an infused beverage 10, performed by the 
two-way block 21 , allows to supply the device for pre- 
paring an infused beverage. 

[0089] The device 1 conceived according to the con- 
structive variation described above, in addition to being 
particularly suitable for the use of gravity-fed electric 
valves, which as is known are easy to maintain and have 
a low cost, allows to reduce the onset of scale caused 
by the sudden hot/cold temperature reductions that oc- 
cur especially in the mixing means 5. 
[0090] Furthermore, in this manner it is possible to 
have a visually accessible hydraulic control unit that can 
be inspected easily. 

[0091] In practice, the materials used, so long as they 
are compatible with the contingent use, as well as the 
dimensions and shapes, may be any according to re- 
quirements. 

[0092] In practice it has been found that in all the em- 
bodiments the invention has achieved the intended aim 
and objects. 

[0093] In particular, it has been found that the device 
for producing hot water according to the invention, de- 
spite using a single boiler, has a performance that is 
comparable to, if not higher than, that of devices that 
use two boilers, especially in terms of energy consump- 
tion. 

[0094] Furthermore, tests that have been conducted 
have allowed to verify that the temperature of the bev- 
erage in the cup is independent of the previous selec- 
tion. 

[0095] In this manner, in particular, it is possible to ob- 
tain a soluble beverage at the optimum temperature 
even after dispensing an infused beverage. 
[0096] Furthermore, with respect to conventional sin- 
gle-boiler dispensing machines, the fact that part of the 
necessary water bypasses the boiler in preparing solu- 
ble beverages relieves the boiler of the workload and 
accordingly has extended its useful life. 
[0097] All the details may further be replaced with oth- 
er technically equivalent elements. 
[0098] The disclosures in Italian Patent Application 
No. VR2002A000039 from which this application claims 



priority are incorporated herein by reference. 
[0099] Where technical features mentioned in any 
claim are followed by reference signs, those reference 
signs have been included for the sole purpose of in- 
5 creasing the intelligibility of the claims and accordingly, 
such reference signs do not have any limiting effect on 
the interpretation of each element identified by way of 
example by such reference signs. 



10 

Claims 

1 . A device for producing hot water, particularly for hot 
beverage dispensing machines, comprising a boiler 

15 (2) that is provided with heating means (R) and has 
an inletthatcan be connected to a cold water supply 
line (3) and an outlet that is connected to a hot water 
discharge duct (4), said discharge duct (4) being 
connectable to a device for preparing hot beverag- 

20 es (1 00), characterized in that it comprises mixing 
means (5), provided with a first inlet (6), which can 
be connected to said discharge duct (4) of the boiler 
(2), a second inlet (7), which can be connected to a 
cold water supply duct (8), and an outlet (9) that can 

25 be connected to said device (1 00) for preparing hot 
beverages, and means (20, CU,VM1 ,VM2) for ad- 
justing at least the quantity of cold water that is sup- 
plied to said mixing means (5) according to the hot 
beverage to be prepared. 

30 

2. The device for producing hot water according to 
claim 1 , characterized in that said outlet (9) com- 
prises at least one channel (1 0) for the preparation 
of an infused beverage that can be connected to 

35 said hot beverage preparation device (100). 

3. The device for preparing hot water according to 
claim 1 , characterized in that said outlet (9) com- 
prises at least one channel (1 1 ) for the preparation 

40 of a soluble beverage that can be connected to said 
hot beverage preparation device (100). 

4. The device for preparing hot water according to 
claim 3, characterized in that said channel (1 0) for 

45 the preparation of a soluble beverage can be con- 
nected to distribution means (12) which are con- 
nected to outlet ducts (13), each of which can be 
connected, depending on the soluble beverage to 
be prepared, to a station (13a,13b,13c) for prepar- 

50 ing said soluble beverage to be prepared. 

5. The device for preparing hot water according to one 
or more of the preceding claims, characterized in 
that said channel (1 0) dedicated to the preparation 

55 of an infused beverage can be connected to distri- 
bution means (12a) that are connected to outlet 
ducts (14), each of which can be connected, de- 
pending on the soluble beverage to be prepared, to 
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a station (1 Oa, 1 0b) for preparing said infused bev- 
erage to be prepared. 

6. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said at least one channel (1 0) for the prepara- 
tion of an infused beverage comprises at least one 
valve (V) for functional connection between said 
mixing means (5) and said device for preparing hot 
beverages (100). 

7. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said at least one channel (11) to the prepara- 
tion of a soluble beverage comprises at least one 
valve (V) for functional connection between said 
mixing means (5) and said hot beverage prepara- 
tion device (100). 

8. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said adjustment means comprise a central unit 
(CPU) for processing data related to a beverage se- 
lected by the user, said data comprising indications 
regarding the cup temperature of said selected bev- 
erage. 

9. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said adjustment means comprise at least one 
first volumetric meter (VM1) for measuring said 
quantity of cold water fed to said mixing means (5). 

1 0. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said adjustment means comprise a second vol- 
umetric meter (VM2) for measuring the quantity of 
hot water fed to said mixing means. 

11. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said mixing means comprise a mixing chamber 
(5). 

12. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said at least one valve (V) is an electric valve 
controlled by said central processing unit (CPU). 

13. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said cold water supply duct (8) comprises a 
one-way valve (15). 

14. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said cold watersupply line (3) comprises a one- 
way valve (15). 



15. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said cold water supply duct (8) and said cold 
water supply line (3) are connected to a source of 

5 cold water (16). 

16. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that said cold watersource (1 6) is connected to said 

10 cold watersupply line (3) and to said cold watersup- 
ply duct (8) through two-way valves (15). 

17. The device for producing hot water according to one 
or more of the preceding claims except claim 16, 

15 characterized in that said cold water source (6) is 
connected to said cold water supply line (3) and to 
said cold water supply duct (8) through a unit (U) 
for measuring and distributing the water that arrives 
from said cold water source (16) controlled by the 

20 central processing unit (CPU), said measurement 
and distribution unit (U) comprising a volumetric 
meter and a three-way valve, said volumetric meter 
being adapted to dose the water that arrives from 
said source of cold water (16) and said three-way 

25 valve being adapted to convey the water dosed by 
said volumetric metertoward said cold water supply 
line (3) and toward said cold water supply duct (8), 
in percentages that are set according to the cup 
temperature of the beverage selected by the user. 

30 

18. The device for producing hot water according to one 
or more of the preceding claims, characterized in 
that it comprises a tank (1 7) that can be connected 
to said cold water source (16) and is connected, 

35 through said adjustment means (20), to the intake 
of a pump (19), which has a delivery that is connect- 
ed to said cold water supply line (3), said discharge 
duct (4) of said boiler (2) being connectable to said 
channel (10) dedicated to the preparation of an in- 

40 fused beverage and to a branch duct (22), which 
leads into said first inlet of said mixing means (5), 
said cold water supply duct (8) being connectable 
to said tank (17) and said outlet of said mixing 
means (5) being connectable to said channel (11) 

45 dedicated to the preparation of a soluble beverage. 

19. The device for producing hot water according to 
claim 18, characterized in that said tank (1 7) is of 
the open-top type and is provided with a floater (1 8) 

50 that is functionally associated with means (18a) 
meant to determine or interrupt the inflow into said 
tank (1 7) of the water that arrives from said source 
of cold water (1 6). 

55 20. The device for producing hot water according to one 
or more of claims 1 8 and 1 9, characterized in that 

said adjustment means comprise a volumetric me- 
ter (20) that is provided with an impeller and is con- 
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trolled by said central processing unit (CPU). 

21. The device for producing hot water according to one 
or more of claims 1 8 to 20, characterized in that it 
comprises, at the end of said discharge branch duct 5 

(22) , a two-way block (21), which has two electric 
valves driven by said central processing unit (CPU), 
said channel (1 0) dedicated to the preparation of an 
infused beverage and said branch duct (22) branch- 
ing out respectively from said two electric valves 10 
(21). 

22. The device for producing hot water according to one 
or more of claims 1 8 to 21 , characterized in that 

said mixing means (5) comprise an open-top tray 15 

(23) , which is provided with a heat probe (HP) that 
is associated with said central processing unit 
(CPU). 

23. The device for producing hot water according to one 20 
or more of claims 1 8 to 22, characterized in that it 

comprises a first gravity-fed electric valve (24), 
which is interposed between said tank (1 7) and said 
cold water supply duct (8), and a second gravity-fed 
electric valve (24a) interposed between said tray 25 
(23) and said channel (10) dedicated to the prepa- 
ration of a soluble beverage. 

24. The device for producing hot water according to one 

or more of claims 1 8 to 23, characterized in that 30 
said channel (11) dedicated to the preparation of a 
soluble beverage ends in a set of electric valves 
(25) controlled by said central processing unit 
(CPU), each one of said electric valves (25) being 
connected to a respective station for preparing a 35 
soluble beverage. 
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